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Colouring Matter
The addition of colouring matter to milk is very common;
and, as it is added for the purpose of producing in a poor milk
the high colour usually associated with a high fat content, it
should be looked upon as a fraudulent addition. Annatto is
usually employed for this purpose and is detected by allowing
a small strip of white filter paper to stand overnight in contact
with a portion of the milk to which a small quantity of sodium
bicarbonate has been added; in the presence of annatto, a
brown stain is produced on the filter paper.
Occasionally milk is coloured with coal-tar dyes; these may
be detected by Lythgoe's method (/. Amer. Chem. Soc. 1900,
xxii, 813) in which 10 c.c. of the sample of milk are treated
with 10 c.c. of concentrated hydrochloric acid; when, on
mixing, a pink colour is produced in the presence of coal-tar
dyes.
Skimmed milk
Skimmed milk is the residue left after the removal of a large
proportion of the fat from a milk by hand or by centrifugal
means. The removal of the fat causes a slight increase in the
proportion of non-fatty solids, and also an increase in the
specific gravity.
The sale of skimmed milk in this country is controlled by
the Sale of Milk Regulations, 1912, issued by the Board of
Agriculture, by which it is directed that " Where a sample of
skimmed or separated milk (not being condensed mUk) con-
tains less than 8-7 per cent, of milk solids other than milk fat
it shall be presumed...until the contrary is proved, that the
milk is not genuine, by reason of either the addition thereto of
water or the abstraction therefrom of milk solids other than
milk fat/'
The analysis of a skimmed milk is carried out exactly as if
it were a full cream milk.
Buttermilk
Buttermilk is the residue left in the churn after the removal
of the butter. Its composition varies considerably owing to the
fact that a certain amount of water is added to facilitate the